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Ru San’s Favorites
Appetizers
Edamame Boiled Soy Bean ............................. $4.50
Spicy Edamame Spicy Boiled Soy Bean ....... $4.75
Crispy Calamari Lightly Dusted with Cajun 
Spiced Four,  Fried Crispy, with Spicy Aioli Sauce .... $8.95
Tempura  Appetizer * Fried Shrimp & 
Vegetables ............................................................. $9.95
Sashimi Appetizer * (8 pieces) 

Chef’s Choice .......................................................... $11.95
Tuna Tataki * Fresh Tuna, Slightly Seared with 
Hot Sesame Oil, Garlic Ponzu Sauce ........................ $11.95
Beef Tataki * Grilled Rare Beef , Ponzu Sauce $11.95
Ru San’s Tiger Beef * Marinated with
 Ru San’s special blend of Oriental Spices, Soy, Lemon Lime 
Sauce. Grilled Rare ................................................. $11.95
Hot Wok Tiger Shrimp Wok Stir Fried with Spicy 
Chili Lime Sauce, Ru San’s Salsa and Shrimp Crisps $10.95
Shrimp Gyoza (8 pieces) Dumpling, Shrimp, 
Ponzu Sauce ........................................................... $8.00
Pork Gyoza (8 pieces) Dumpling, Pork, Ponzu 
Sauce ..................................................................... $8.00
Vegetable Gyoza (8 pieces) Dumpling, Vegtables, 
Ponzu Sauce ........................................................... $7.50

Soft Shell Crab Tatuta Age Tempura Soft Shell 
Crab with Spicy Ponsu Sauce .................................. $8.95
New Zealand Waves New Zealand 
Green Lip Half Shell Mussels, Spicy Aiolo Sauce, 
Baked Golden Brown .............................................. $10.95
Tonkatsu Fried Pork Cutlet ............................... $5.95
Chicken Lettuce Wrap Sauteéd Chicken & 
Onions with Lettuce and Crispy Noodles ................ $7.50
Rusan’s Crab Cake Fried Crab Cake with 
Batayaki Sauce ....................................................... $6.50
Cream Cheese Dip Fried Wonton, Crispy 
Filling, Crab Stick, Sweet Chili Sauce ...................... $4.50
Hamachi Kama (with Bone) Grilled Yellowtail 
Cheek & Ru San’s Ponzu Sauce ................................ $10.95
Salmon Kama (with Bone) Grilled Salmon 
Cheek & Ru San’s Ponzu Sauce ................................ $6.95
Stuffed Jalapeño Cream Cheese, Turkey Baon, 
Chipotle Sauce, Fried .............................................. $4.95
Zucchini Parmesan Fried Zucchini, Chipotle 
Sauce ..................................................................... $4.25

Yakitori (1 Stick) Grilled on Bamboo Skewer, Served with Choice of Yakitori Sauce or with Salt Only
Chicken Liver ....................................$2.00
Eggplant ...........................................$2.00
Green Pepper ...................................$2.00
Mushroom ........................................$2.00
Onion ................................................$2.00
Zucchini ............................................$2.00
Atsuage Tofu ....................................$2.00
Mussel ...............................................$2.00
Chicken .............................................$2.00

Pork ...................................................$2.00
Salmon ..............................................$2.50
Beef * ................................................$2.50
Shrimp ..............................................$2.50
Tuna * ................................................$2.50
Bacon Wrapped Scallops .................$2.50
Sea Bass ............................................$3.00
Yellowtail ..........................................$3.00

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Tempura (2 Pieces) Lightly Battered and Fried w dipping sauce
Broccoli .............................................$1.50
Calamari ...........................................$1.50
Chicken .............................................$1.50
CrabStick ..........................................$1.50
Eggplant ...........................................$1.50
Potato ...............................................$1.50
Onion ................................................$1.50
Sweet Potato ....................................$1.50
Zucchini ............................................$1.50
Asparagus ........................................$2.00
Mussel ...............................................$2.00

Avocado ............................................$2.00
Shitake Mushroom ..........................$2.00
Whitefish ..........................................$2.00
Brussle Sprout ..................................$2.00
Sea Bass ............................................$2.50
Tuna ..................................................$2.50
Shrimp ..............................................$2.50
Salmon ..............................................$2.50
Mixed Vegetable ..............................$2.50
Scallops ............................................$2.50



Tofu
Aged Dashi Fried tofu with Tempura Sauce and Kizami Mori ................................................................................$6.50
Garlic Sesame Tofu Stir Fried mixed Vegatables and Tofu Garlic and Soy ..........................................................$7.45
Jalapeno Tofu Fried Tofu with Jalapeno and Onions ............................................................................................$7.50
Tropical Tofu Coconut Fried Tofu with Spicy Mango Salsa ....................................................................................$6.95

Vegetable
Stir Fried Mixed Vegetable .........................................................................................................................$5.95
Steamed Broccoli ..............................................................................................................................................$4.50
Tempura Green Beans ...................................................................................................................................$4.50
Fried Brussel Sprout with Garlic Sauce ...........................................................................................................$5.50

Miso Soup & Rice
Miso Soup ..............................................................................................................................................................$1.75
Vegetable & Tofu Miso Soup ......................................................................................................................$4.25
Shrimp Miso Soup ............................................................................................................................................$5.00
Chicken Spicy Miso Soup .............................................................................................................................$4.50
Curry Rice Ball .....................................................................................................................................................$2.75
Teriyaki Rice Ball ...............................................................................................................................................$2.75
Steamed Rice .......................................................................................................................................................$1.75
Side Fried Rice ....................................................................................................................................................$5.50

Enjoy Sushi With Ru San’s Original Sauces for $1
Teriyaki
Spicy Aioli
Kimchee (Spicy Korean)

Garlic Chili
Sweet Chili
Garlic Ponzu

Tempura
Batayaki
Unagi

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Ru San’s Vegetarian Options
Salads
House Ginger ............................................... $3.75
Cucumber Sliced Cucumbers, Chopped Crab 
Sticks & Sweet Ponzi .............................................. $4.75
Wakame Seaweed Seasoning, Green 
Seaweed ................................................................ $5.00
Calamari Seasoning, Smoked Squid ................. $5.95
Kimchee Spicy Napa ................................ $4.50
Mango Strawberry Mixed greens, Avocado, Mango, 
Strawberry, Chili Dressing ...................................... $8.00
Tako Sunmono Cucumber, Daikon, Sliced 
Octopus and Sweet Ponzu Sauce ............................ $7.50

Combination Sunmono* Cucumber, 
Daikon, Sliced Seafood and Sweet Ponzu Sauce ..... $11.00
Tuna Avocado* Mixed Greens,  Avocado, 
Fresh Tuna, Masago, Green Onion, and Spicy 
Ponzu Sauce ........................................................... $9.95
Seared Salmon* Mixed Greens,  Seaweed 
Salad, Cajun Seared Salmon with  Sweet Ponzu 
Sauce ..................................................................... $9.50
Sashimi Salad* Mixed Greens,  Avocado, Tuna, 
Salmon, Tako, Hamachi, Masago, and Kimchee 
Ponzu Sauce ........................................................... $12.00



Sushi
Nigiri Piece of Fish over Rice
Tai* White Fish .................................................... $1.75
Inari Fried Tofo .................................................... $1.75
Kanikama Crab Stick ....................................... $1.75
Masago* Smelt Roe ......................................... $1.75
Tamago Egg Omellet ........................................ $1.75
Ebi Shrimp ........................................................... $1.75
Ika* Squid ........................................................... $2.00
Saba* Mackeral ................................................. $2.00
Niku Tatki Seared Beef .................................... $2.00
Cajun Spiced Sake Tataki* 
Seared Salmon ....................................................... $2.00
Sake* Fresh Salmon ........................................... $2.25
Saka Kunsel* Smoked Salmon ...................... $2.00
Seven Spiced Manguro Tatki* 
Seared Tuna ............................................................ $2.00
Tako* Octopus ................................................... $2.00
Tobiko* Flying Fish Roe .................................... $2.00
Hamachi* Yellowtail ....................................... $2.25
Marguro* Tuna ................................................ $2.25
Conch Clam* ................................................. $2.50
Hokki Gal* Surf Clam ..................................... $2.50
Madai* Japanese Snapper ................................ $2.50
Hotate Gai* Scallops ...................................... $2.50
Shimi Aji*  ....................................................... $2.50
Ikura* Salmon Roe ............................................ $3.00
Unagi* Freshwater Eel....................................... $2.50
Ama Ebi* Sweet Shrimp .................................. $3.50
Toro* Fatty Tuna ................................................. $4.50
Uni* Sea Urchin .................................................. $4.50
Jana Moon* (2 pieces) Baked Scallop ............. $5.50
Hot Moon* (2 pieces) Baked Conch ................. $5.50

Sashimi Piece of Fish Only
Maguro* (5 pieces) Tuna ................................... $11.95
Sake* (5 pieces) Salmon ..................................... $10.00 
Tako* (5 pieces) Octopus .................................... $11.95 
Hamachi* (5 pieces) Yellowtail ........................ $12.95 
Usu Zukuri* Massago, Green Onion, White 
Fish Shahimi with Ponzu Sauce .............................. $12.95
Hawaiian Ahi Poki* 
Hawaiian Style Marinated Tuna .............................. $11.95
Marguro & Hamachi* (10 pieces)  ............. $18.95
Hamachi Jalapeño* Thin Sliced Yellowtail, 
Tobiko, Jalapeño, Spicy Ponzu Sauce ...................... $11.95
Ru San’s Sashimi Napolaean™ Assortment* 
(16 pieces) Crispy Wontons Layered with Whitfish, Tuna,
Salmon, Yellowtail & Wasabi Vinagrette  ................ $19.95
Salmon Quartet™ * Salmon: Shashimi, Seared,
Lomi Lomi, Spicy Aioli Salmon ............................... $18.00
Tuna Symphony™ * Tuna: Shashimi, Seared,
Tartare, Ahi Poki, Spicy Aioli Tuna ........................... $22.95
Sashimi™ Assortment* (15 pieces) Tuna,
Yellowtail, Octopus, Red Snapper, Salmon ............. $22.95
Ru San’s Choice Sashimi for TWO* (~42 pieces) 

Daily Chef Choice Special of Fresh Sashimi ............. $60.00

Traditional Rolls 
California Roll Crab Stick & Avacado ............. $6.50
Salmon Maki*  ............................................. $6.50 
Tekka Maki* Tuna Roll ................................... $8.00 
Hamachi Roll* Yellowtail Roll ....................... $7.50 
Shrimp Tempura Fried Shrimp .................... $6.50
Spicy Tuna* .................................................... $7.50
California Roll w/  Masago* Crab Stick, 
Avacado, and Smelt Roe ......................................... $7.50
Rock -n-Roll Eel and Avacado ......................... $8.00
Tempura Whitefish Roll  ......................... $5.00
OMG* Crab Stick with Aioli, Cucumber, Avacado $6.00
Dynamite Roll* Chopped Tuna, Sriracha, 
Mayo, Massago, Green Onion, Cuckumber .............. $7.00
Grilled Smoked Salmon Skin Maki* 
Cucumber, Negi (Green Onion),Carrot & Massago .. $6.00
Spicy Aioli Scallop* .................................. $5.50
Salmon & Avacado* ................................. $7.50

Tuna & Avacado* ....................................... $7.50
Unakyu* Fresh Water Eel and Cucumber .......... $8.50 
Exotic* Shrimp Tempura, Mango, Sweet Chili 
Sauce ..................................................................... $6.95
Grinch* Tuna, Avacado, Aioli, Crunchy, Eel 
Sauce ..................................................................... $6.95
Philly Roll* Salmon, Avacado, Cream Cheese .. $7.00 
Japanese Bagel* Smoked Salmon, Avacado, 
Cream Cheese ......................................................... $7.50 
Scorpion Roll* Crab, Shrimp Tempura, Cucumber, 
Cream Cheese ......................................................... $7.50 
Wild Salmon * Soy Sheet, Salmon, Cucumber,
 Masago, Tobiko, Kimchee Mayo, Green Onion ........ $9.50 
Ru Dragon* Crab Salad Mix, Shrimp, Cucumber, 
Tobiko .................................................................... $8.50 
Spider* Softshell Crab, Cucumber, Avacado, 
Masago .................................................................. $10.95

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Ru San’s Omakaze*  お任せ
Multi-course tasting w/ appetizer, shashimi, entree & desert.

$70(price per person)

Temaki Hand Rolled in Nori (Seaweed)  
Make any Nigiri item a Temaki (Hand Rolled Cone)

Tuna* Avocado................................................... $4.00
Tuna* Aioli Spicy Sauce ...................................... $4.00 
Salmon* Cucumber .......................................... $4.00 
Eel* Cucumber .................................................... $4.00
Grilled Smoked Salmon Skin .............. $4.00 
Yellowtail & Green Onion* ................... $4.00



Atlanta Olympic Five Ring* 
Fresh Tuna & Salmon Rolled with Lightly Tempura Fried. Re-Rolled with Sushi Rice, Masago and aioli Sauce ...............$9.95
Atomic Salmon* 
Shrimp Tempura, Avocado Roll, Fresh Salmon on top with Jalapeño and sriracha mayo ...............................................$9.95
Baked Salmon* 
Crab Salad, Tempura, Asparagus inside, Fresh Salmon Outside, Spicy Aioli on thop then baked ....................................$10.95
California Sunset* 
Salmon, Tuna, Rolled in Avacado with Flying Fish Roe ..................................................................................................$10.50
Candy Crush Roll* 
White Fish Tempura, Mango, Soy Wrap Topped with Crab Salad, Tempura Crunches, Strawberry Sauce ........................$8.95
Chipotle Roll* 
Chipotle Crab, Avocado, Tempura Crunches, Topped With Searedtuna, Jalapeño Candy, Chipotle Mayo ........................$10.50
Cowboy Maki* 
Crab Salad And Tempura Crunches Inside, Shrimp And Avocado On Top, Served With Mango Salsa ...............................$  9.50
Crazy Horse * 

Fresh Tuna, Salmon, Yellowtail, Cucumber and Green Onion Rolled with Masago .........................................................$10.50
Crispy Tuna or Crispy Salmon * 

Fresh Tuna wrapped in Seaweed the  lightly Katsu Fried. Sriracha Mayo, Ponzu Sauce and Green Onion  ......................$10.95
Crunchy Mui Bueno* 
Shrimp Tempura, Crunches, Cucumber, Avocvado, Mayo, Smelt Roe .............................................................................$7.95
Dancing Eel * 
BBQ Eel, Avocado, Cream Cheese Roll with Sushi Rice. Lightly Tempura fried, Unagi Mayo Sauce ..................................$9.50
Dragon Fly* 
Frersh Tuna, Asaparagus, Crab Stick, Avocado, Wrapped with Nori. Katsu Fried with Ultimate Unagi Sauce  .................$10.50
Dr Zhivago* 
Crab Stick & Cucumber inside Fresh Salmon outside, Tobiko on top   .............................................................................$9.50
Firecracker Maki* 
Frersh Tuna and Salmon rolled with Sushi Rice. Flash Fried untill crispy brown. Salmon slightly cooked while tuna 
stay remains rare. Kimchee Mayo Sauce  .......................................................................................................................$10.50
Flying Kamikaze Maki* 
Frersh Tuna, BBQ Eelm Cream Cheese, Cucumber, rolled with Sushi Rice and Nori. Sliced Almond outside 
then deep-fried. Spicy Eel and Aioli sauce .....................................................................................................................$9.95
Gladiator* 
Shrimp Tempura, Avocado and Crab stick inside, Tuna OUtside, Spicy Crab on top. Eel Sauce  .......................................$11.95
Green Dragon* 
Shrimp Tempura, Crunches, Cucumber, Avocado, Mayo, Smelt Roe, Freshwater Eel .......................................................$10.50
Jalapeño Candy Roll* 
Tuna, Salmon, Shrimp, White fish, avocado, wrapped rice papper,topped with sweet jalapeño, drizzled with 
srircha mayo  .................................................................................................................................................................$10.95
Kiss of Fire* 
Tuna, Cucumber, Tempura Crunchy Inside, Salmon & Avocado on top. Spicy Mayo and Eel Sauce  .................................$10.50
Kohaku* 
Crab Stick and Avocado inside, Fresh Tuna and Yellowtail outside .................................................................................$10.95
Mariner’s Ichi* (Ichiro Maki) 

Shrimp Tempura, Tuna, Salmon, rolled with Sushi Rice and Nori, Kimchee Mayo Sauce  ...............................................$9.95

Ru San’s Original Special Rolls

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



Ru San’s Original Special Rolls
Monsters Inc* 
Fried Soft shell Crab, Cucumber inside, Spicy Tuna on top, Eel Sauce.   ..........................................................................$11.95
New Moon Maki* 
Shrimp Cucumber, Crunches Inside with Baked Spicy Scallops on top. Touch of Eel Sauce  ............................................$10.50
Orange Twist* 
Crab Salad mix, Shrimp, Avocado, creamcheese roll then tempura fried, Orange cup - sweet chili sauce  .....................$9.95
Rainbow Roll* 
Tuna, Yellowtail, Squid, Octopus, White Fish, Salmon, Shrimp, Avocado, Crab Stick, Smelt Roe  ....................................$11.50
Rich and Famous* 
Spicy Crab Salad Mix, Tempura Crunchy Inside, Fresh Tuna OUtside. Eel sauce, Avocado.  ..............................................$11.50
Rising Sun Maki* 
Tuna, Smoked Salmon, Cream Cheese, Avocado. Rolled and Crusted with shredded Wonton Skin, Spicy Aioli Sauce  ...$10.50
Red Devil* 
Dynamite Tuna and Cucumber Inside, Fresh Tuna outside. Eel Sauce   ...........................................................................$11.50
Seven Samurai* 
Tuna, Avocado, Salmon, Yellowtail, Shrimp, Sushi Rice, Shrimp Tempura wrapped in Rice Paper with Spicy Mayo  .......$11.95
Steak Roll* 
Crab Salad mix, Asparagus inside seared beef, garlic on top  .........................................................................................$11.95
Tempura Japanese Bagel Maki* 
Smoked Salmon, Avocado, Cream Cheese Rolled with Sushi Rice. Tempura fried, Aioli Sauce  .......................................$9.50
Three Kingdom* 
Crab Salad Mix, Cucumber, Avocado inside, Tuna, Salmon, Yellowtail outside, tobiko top.   ...........................................$10.95
Tootsie* 
Crab Salad mix, avocado, tempura crunchy, baked scallop, tuna and eel top with massago and eel sauce ....................$11.95
Twice Cooked Smoked Salmon Maki* 
Crab Salad mix, Avocado inside, Smoked Salmon outside then baked, Batayaki and Unagi Sauce ................................$11.00
Tuna Bomb Sushi* 
Dynamite Tuna topped with Crispy Rice, sliced Jalapeño and EelSauce .........................................................................$10.50
Ultimate Tuna Roll* 
Tempura Avocado inside seared Tuna. topped with spicy mayo, Eel Sauce and Green Onion .........................................$11.50
Westwood* 
Dynamite Tuna and Avocado roll, tempura fried. Spicy Crab on top with Eel Sauce. ......................................................$9.75
Wheel of Fortune Sushi* 
Seasoned Rice, Tuna, Salmon, Yellowtail, White Fish, Crab Salad Mix, Shrimp, Tobiko and Avocado, Eels Sauce ............$11.50
Yellowtail Sangria* 
Fresh Tuna, Cucumber, Spicy Sauce inside, Yellowtail and Avocado on top with Jalapeño Sauce  ..................................$10.50
LOL Roll
Avacado Roll Rice, Panko Deep Fry, Wok Hot Chilli Tiger Shrimp w/ Eel sauce& Aioli Sauce  ..........................................$11.95
Selfie Roll* 
Crab Salad, Shrimp Tempura, Avocado, Tobiko, Top Bluefin Tuna, Japanese Mayo, Crunchy, Eel Sauce & Sprouts  ..........$12.95
Back Shrimp Killer Roll
Shrimp Tempura, Crab Salad, Avocado. Topped with Spicy Crab, w Baked Aioli, Crunchy, Aioli & Eel Sauce ...................$12.95
Super Crunchy Roll
Crunchy Mix Aioli, Shrimp Tempura, Top Shrimp, Aioli, Kabayaki Sauce & Crunchy ........................................................$10.95

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



Lady In Red Roll* 
Flash Fried Eel, Masago, Cream Cheese, Spicy Tuna, BBQ Eel, Avacado, Jalapeno, Kabayaki & Sriracha ..........................$12.95
Catherine’s Roll* 
Crab Salad, Avocado. Smoked Salmon, BBQ Eel, Shrimp, Eel Sauce & Crunchy  ..............................................................$12.95
Love Me Roll* 
Crab Stick Avocado Top, Cream Cheese, Baked Golden Brown, Served with Batayaki & Eel Sauce  .................................$8.95
Girlfriend Roll* 
Bluefin Tuna, Yellowtail, Salmon, Avocado, Eel, Eel Sauce  .............................................................................................$12.50
Queen City Roll 
Crab Salad, Avocado, Cream Cheese, Baked Salmon, Spicy Crab, Kimchi Napa. Eel Sauce, Spicy Mayo, 
Crunchy & Masago ........................................................................................................................................................$13.50
Green Tuttle Roll 
Shrimp Tempura, Crabstick, Cream Cheese, Topped Avocado, Honey Mayo  ...................................................................$9.95
Double Deck Roll* 
Spicy Tuna, Avocado, Bluefin Tuna, Yellowtail, Salmon, BBQ Eel, Kabayaki Sauce & Sprout  ...........................................$12.95
Midtown Special Roll* 
Spicy Crab, Bluefin Tuna, Stream Shrimp & Masago, All Rolled in Thinly Sliced Cucumber with Ponzu Sauce  ...............$11.95
Summer Mango Roll* 
Spicy Tuna, Cucumber, Crunchy, Avocado & Mango, Kabayaki Sauce & Mango Sauce  ...................................................$9.95
Troublemaker Roll* 
Toasted Jalapeno, Salmon, Topped Avocado, Chipotle Mayo, Seven Spiced Seasoning  .................................................$9.50
Krystal Rainbow Roll* 
Bluefin Tuna, Yellowtail, Salmon, Crab Salad, Pear Cucumber, Lettuce Rice Paper, Yuzu Sauce ......................................$10.95
Dragon Eye Roll* 
Salmon, Asparagus, Layer of Bluefin Tuna, Avocado, Tempura Crunches Eel Sauce ........................................................$11.95
Mango De Tango Roll* 
Shrimp Tempura, Mango, Topped Salmon, Yellowtail, Sweet Aiolo & Eel Sauce .............................................................$10.95
Sushi Ornaments* 
Tuna, Avocado, Salmon, Yellowtail, Wrapped with Sushi Rice Ball Crunches& Sweet Sauce ..........................................$10.50
Power Poke (Bowl)* 
Lettuce, Avocado, Cucumber, Ahi Poki, Salmon, Seaweed Salad, Rice, Spicy Pepper Sauce ...........................................$12.95
Hawaiian Poke (Bowl)* 
Ahi Tuna, Avocado, Edamame, Cucumber, Carrot, Lettuce, Roe, Rice, Sweet Mayo Sauce...............................................$11.95

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Ru San’s New Special Rolls



Vegetable Fried Rice .......................................................................................................................................$9.00
Chicken Fried Rice ............................................................................................................................................$10.95 
Chicken & Shrimp Fried Rice ......................................................................................................................$12.95 
Beef Fried Rice* .................................................................................................................................................$12.00 
Shrimp Fried Rice .............................................................................................................................................$11.95 

Seafood Fried Rice Shrimp, Scallops, Squid & Mixed Vegtables........................................................................$14.95
Pork Belly Fried Rice* Braised Pork Belly, Mixed Veggie Topped Sunny Egg, Drizzled Honey Mayo .................$11.00
Shrimp and Beef Fried Rice*  .....................................................................................................................$13.95

Fried Rice Egg, Vegetable, and Choice of Meat

Noodles Pan Fried noodles with your choice of add-ons

Your Choice of Noodles:

Yakisoba Pan Fried Egg Noodles

Spicy Yakisoba Udon Noodles w/ Spicy Garlic Sauce

Creamy Pesto Yakiudon Udon Noodles w/ Pesto Sauce 

Your Choice of:

Plain  Noodles Only ..............................................................................................................$8.00
Vegtable ........................................................................................................................$10.00
Chicken ..........................................................................................................................$11.00
Pork ................................................................................................................................$11.00
Mussels ..........................................................................................................................$12.00
Beef ................................................................................................................................$13.00
Scallops .........................................................................................................................$13.00
Shrimp ...........................................................................................................................$12.00
Seafood .........................................................................................................................$14.95

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Veggie Rolls
Kappa Mak Cucumber .................................... $4.00
Avocado ........................................................... $4.00
Asparagus Maki .......................................... $4.00
Ume Shiso Maki 
Pickled Plum, Mint Leaves & Cucumber .................. $4.00
Cream Cheese Maki .................................. $4.00
Grilled Sweet Potato Maki ................... $4.00
Inari Tofu Sweet Cooked Tofu ........................... $4.00
Kimchee Napa Cabbage Maki ............ $4.00
Tamago Maki Sweet Egg Omelet .................. $4.00
Tempura Tofu Maki ................................... $4.00

Tempura Cream Chese Maki ............... $4.00
Tempura Veggie Maki Sweet Potato, Onion, 
Zucchini, Asparagus, Eggplant, Spinach ................. $4.00
Tempura Eggplant Maki ........................ $4.00
Tempura Zucchini Maki ......................... $4.00
Mixed Vegetable Tempura Maki ....... $5.00
Sweet Potato Caterpillar Maki 
Cream Cheese, Temupra Sweet Potato, Avocado ..... $7.95
Veggie Futo Maki Inari Tofu, Kampyo, 
Tamago, Spinach, Cucumber, Avocado ................... $8.50
Garden Lavish Roll Avocado, Cucumber, Asparagus, 
Carrot, Mango, Rice Paper,Sweet Chili Sauce .......... $6.50



Ru San’s Dinner Specials
Sushi Assortments
Tokusen*  Tuna, Yellowtail, Salmon, Fresh Water Eel, Shrimp, Tuna Roll (6 Pieces) ..................................................$16.00
Tekka Don Rice Bowl*  Tuna Sashimi Over Sushi Rice .....................................................................................$16.00
Salmon Don Rice Bowl*  Salmon Sashimi Over Sushi Rice ............................................................................$15.00
Una Don Rice Bowl*  BBQ Eel over Steamed Rice .............................................................................................$19.00
Chirashi Sushi Rice Bowl*  Assorted Sashimi over Sushi Rice (Chefs Choice) ................................................$24.95
Sushi & Sashimi Assortment*  Nigiri Sushi (1 Piece): Tuna, Yellowtail, Salmon, Fresh Water Eel, 
Octopus, Squid, Flying Fish Roe, Egg - Tuna Roll (6 Pieces), Sashimi (3 Pieces): Tuna, Yellowtail, Salmon  .......................$28.95

Traditional Dinner
Vegetable Medely Tofu, Kale, Mixed Vegetable Sauteed ..................................................................................$11.95
Grilled Salmon* .................................................................................................................................................$16.95
Grilled Shrimp & Scallops ............................................................................................................................$18.00
Grilled Sea Bass .................................................................................................................................................$20.00
Pork Katsu Don Fried Pork Over Egg Rice ............................................................................................................$13.45
Ten Don  Tempura Rice Bowl  ..................................................................................................................................$13.45
Chicken Katsu (Fried) Dinner ..........................................................................................................................$14.95
Pork Katsu Dinner ............................................................................................................................................$14.95
Pork Teriyaki ........................................................................................................................................................$14.95
Chicken Teriyaki ................................................................................................................................................$14.95
Tempura Dinner Shrimp, White Fish, Crab Stick, Zucchini, Sweet Potato ...........................................................$15.95
Beef Teriyaki* ......................................................................................................................................................$18.00
Scallops Teriyaki ................................................................................................................................................$18.00
Shrimp Teriyaki ..................................................................................................................................................$17.00

Dinner Served with Miso Soup, or House Green Salad with Asian Ginger Dressing & Steamed Rice

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Bento Box (Dine-in Only, No Substitution)

Includes: Edamame, Fried Shumai, Shrimp and Vegetable Tempura  .........................................................$17.50
Pick two items:

1) Sashimi Tuna, Salmon, Yellowtail*
2) Philly Roll*
3) Nigiri Tuna, Salmon, Yellowtail, and Shrimp*
4) Beef Teriyaki*
5) Grinch Roll*
6) Chicken Teriyaki*
7) OMG Roll*
8) Dr. Zhivago Roll*



Big Bowl Soup-Ramen Egg Noodles:

Yasai Miso Ramen Egg Noodles in Miso Ramen Soup, topped with Mixed Vegetables 
& Spinach .......................................................................................................................................................................$10.00

Tokyo Shoyu Ramen Egg Noodles in Pork Soy Ramen Soup, topped with pork Belly .......................................$11.00

Seafood Champon Ramen Egg Noodles in Soy Ramen Soup, topped with sauteed Calamari, 
Scallops, and Shrimp ......................................................................................................................................................$13.00

Big Bowl Soup-Soba Buckwheat Noodles:

Zaru Soba Chilled Soba  Noodles with Soba Dipping Sauce .....................................................................................$8.00

Yasai Soba (Vegetarian) Soup Soba Noodles & Mixed  Vegetables, topped with Spinach ...................................$9.00

Shrimp Tempura Soba Soba Noodle & Shrimp Tempura .................................................................................10.00

Plain Soba Soup Soy based and Soba Buckwheat Noodles .................................................................................$6.50

Big Bowl Soup-Udon Rice Noodles:

Spicy Seafood Udon Soup Shrimp, Muscle, Scallop, Kimchee Napa .............................................................$13.00
InakaYasai Udon Soup Miso Soup with Udon Noodles, Tofu, Shitake Mushrooms, Vegtables, Inari Tofu, 
Sprinach .........................................................................................................................................................................$10.00
Pork Curry Udon Soup Hot curry flavored soup with  Mixed Vegatables topped with sautéed sliced pork  .....$10.00
Nabeyaki Udon Soup* with Udon Noodles, Chicken Vegtable cooked in an iron pot with a special broth,
Kamaboko (Fish Cake), Inari  Tofu, Shrimp Tempura, Egg, and Spinach ...........................................................................$12.00

Soup

Dessert
Ice Cream Vanilla, Green Tea (One Scoop) ........ $2.00
Grilled Mochi Cake w/ Red Bean Sauce .... $5.95
Ru San’s Cream Puffs Mini Chocolate Cream 
Filled Puff Pastries Drizzled with Chocolate Sauce .. $4.00
Ru San’s Crispy Banana Roll Fried Banana 
topped w/ Vanilla Ice Cream & Caramel Sauce........ $5.50
Ru San’s Tempura Ice Cream Fried Ice Cream 
with Strawberry & Caramel Sauce .......................... $6.00

Mochi Cake Ice Cream Mochi Rice Cake 
Ice Cream w/ Chocolate & Caramel Sauce ............... $6.00
Tempura Banana Green Tea Ice Cream, 
Banana, Carmel Sauce ............................................ $6.00
Tempura Oreo w Vanilla Ice Cream and 
Chocolate Sauce ..................................................... $5.00

1. We reserve the right to refuse service to anyone.
2. No smoking - SMOKE FREE - Restaurant and Patio
3. No personal checks accepted
4. Minimum $10, 10% service charge for take out
5. No outside food or drink permitted
6. Appropriate clothing required: Shirt and Shoes
7. No substitutions on menu items
8. No alcoholic beverages served to persons under 21 - ID required

9. Ru San’s is not responsible for lost or stolen articles
10. No children under 8 permitted at Sushi Bar (High stools are dangerous)
11. Parties of 5 or more: No separate checks, 18% Gratuity added, Seated when space 
available
12. Amex, Visa, MasterCard accepted - minimum $10.00
13. Upcharge for special requests - nonrefundable
14. No Gluten Free Menu

Ru San’s Policies

*Contains raw ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.


